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Introduction 

Congratulations on your purchase of the new Mini Rev 
Chocolate Tempering Machine by ChocoVision 

 

The ChocoVision line of Revolation Chocolate Machines has been 

widely accepted among homemakers, hobbyists, restaurants, hotels, 

coffee shops, bakeries, and even highly accomplished pastry chefs to 

facilitate the complicated process of properly tempering chocolate.  With 

your new MiniRev, you will be able to join the ranks of those who have 

used ChocoVision’s patented technology to perfectly temper chocolate 

any time and every time. 

 

ChocoVision’s MiniRev utilizes sophisticated, computer-controlled 

electronics for precise temperature control and incorporates advanced 

design principles to ensure efficiency, reliability, and ease-of-use.  The 

result is serious performance to meet the rigorous requirements of the 

chocolate tempering process. 

 

ChocoVision hopes you will enjoy the use of your MiniRev Chocolate 

Tempering Machine for many years to come.  We take great pride in 

providing you with the highest quality products and superior service and 

support. 

 

 

Thank you for choosing ChocoVision! 
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Important Safety Tips 

Please read and understand the following safety tips prior to 

using your MiniRev: 

• For personal safety, this appliance must always be plugged into a 

properly grounded electrical circuit 

• Do not cut or remove the third prong (ground) from the power plug 

or attempt to use a grounding adapter 

• Never immerse the machine in water (for cleaning tips see Cleaning 

(page 9)) 

• Always locate the machine away from any water source.  Avoid 

water splashing on top of or into the machine or near the fan areas. 

• Never use an extension cord to power the machine 

• To avoid suffocation/choking hazards, keep all packing material and 

small parts away from children 

• Position the machine such that the intake and exhaust fans are not 

obstructed.  Please be mindful of loose objects that may block 

airflow around the machine. 

• Unplug the machine when not in use and before cleaning.  Never use 

spray solvents or other flammable cleaning fluids on or near the 

machine. 

• To avoid electrical shock, never open the machine case 

• Never allow melted chocolate to solidify in the bowl with the baffle 

in place.  Starting the machine in this condition could permanently 

damage the machine or create an electrical hazard. 
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Machine Diagram/Parts List 

Fig. 1 
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Assembly 

To prepare your MiniRev for use, please complete the following 

assembly steps in sequence (Note: the numbers in parentheses refer to 

the part numbers in the Machine Diagram [Fig. 1]): 

 

1. Before using your MiniRev for the first time, you may want to wash 

any parts that may come in contact with chocolate, including the 

bowl (12), baffle (16), scraper (13), and baffle clip (17),  using a soft 

cloth or sponge and mild soap. 

2. Insert the bowl (12) into the opening in the top of the case (1).  

Rotate the bowl until you feel the bowl lock pins (11) drop into 

place. 

3. Attach the scraper (13) to the baffle (16).  The part of the scraper 

with the extra “tag” should point toward the top of the baffle [see 

Fig. 2]. 

4. Fit the baffle with the scraper into the bowl and rotate the baffle 

clockwise until the baffle connector pins (15) lock into the baffle 

lock connector (8) and the other side of the baffle is seated into the 

baffle lock (10) [see Fig. 3].  When properly installed, the scraper 

should be compressed against the bowl so that it curves toward the 

front of the machine/to the right of the baffle. 

 
Fig. 2 Fig. 3 
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5. Slide the baffle clip (17) onto the side of the baffle (16) opposite 

from the baffle connector pins (15).  This will keep the solid 

chocolate from climbing out of the bowl as it rotates. 

6. Remove the protective plastic coating from the dust cover (not 

shown) by peeling from the edge.  Note: do not place the cover on 

the machine until the appropriate time during the melt cycle (see 

Using the MiniRev (page 6)). 

 

Using the MiniRev 
 

Once you have assembled the machine, you can begin tempering 

chocolate by following the process outlined below: 

Note: To avoid damage, ChocoVision recommends that you prime the 

bowl/scraper for the first few uses by rubbing a small piece of unmelted 

chocolate on the inside of the bowl.  This will help reduce friction 

between the scraper and the bowl and insure a smooth initial startup. 

 

1. Plug in the machine 

2. Load chocolate (minimum 4 oz., maximum 1.5 lbs.) into the bowl, 

behind the baffle. 

3. Hold down the Select button [Fig. 4] and watch the LED light scroll 

between the white, milk and dark chocolate buttons.  Release it when 

you have selected the type of chocolate that you are using (i.e., 

white/milk/dark).  This will start the MELT MODE.  Note: if you 

accidentally select the wrong chocolate type, simply press the Reset 

button [Fig 4] and repeat step 3. 

During MELT MODE, the chocolate you loaded earlier will begin to 

melt and accumulate in front of the scraper.  Please ensure that 

melted chocolate does not rise above the point where the top of the 

scraper joins with the top of the baffle.  It should take 

approximately 10-12 minutes to melt 1.5 lbs. of chocolate. 
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Optional: You may place the cover on the machine during the 

MELT MODE to help retain heat and decrease the amount of time it 

takes to melt the chocolate. 

4. Once the chocolate has reached the required temperature, the 

machine will beep once and the Seed In/Temper light [Fig. 4] will 

begin to flash.  At this point, you should add at least 4 oz. of solid 

tempered chocolate behind the baffle and press the Select button.  

This will start the TEMPER MODE.  It should take approximately 6-

10 minutes to complete the tempering process. 

Note: for more information about seed chocolate see Helpful Tips 

(page 8). 

5. When you hear three beeps and the Ready Mode Indicator [Fig. 4] 

illuminates, remove any remaining seed chocolate from behind the 

baffle. 

6. Your tempered chocolate is now ready for use. Depending upon 

conditions in your work area (see Helpful Tips (page 8)), you will 

have approximately 15-25 minutes to work with the tempered 

chocolate.  After this time, your chocolate may begin to thicken and 

come out of temper.  You can re-temper this chocolate by starting the 

process over again beginning with step #3 (make certain that the 

baffle probe (14) is fully-submerged with liquid chocolate. 

Fig. 4 
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Helpful Tips 

Work Area: The ideal room temperature for working with tempered 

chocolate is 68-72º F (20-22º C), with average humidity no greater than 

50 %. Air-conditioned environments work best. 

 

Chocolate Selection: For best results, ChocoVision recommends 

selecting chocolate with a cocoa mass that does not exceed 55%. 

 

Moisture and Chocolate: Never allow water to mix with melted 

chocolate. Never store chocolate in a refrigerated environment, as 

condensation (water) may form on the chocolate surface when brought 

out at room temperature. Always make sure that all items being dipped 

into the tempered chocolate (like fruit), are at room temperature, and 

completely dry, including all utensils being used. 

 

Seed Chocolate: In order to facilitate the formation of the proper crystal 

structure that is the hallmark of properly tempered chocolate, seed 

chocolate should be slowly added to the untempered chocolate (as 

described in Using the MiniRev (page 6).  You should hold aside 

approximately 1/8 of the chocolate you plan to melt for use as seed 

chocolate. 

 

Tempering Large Quantities: You can replenish the pool of tempered 

chocolate by adding pre-melted chocolate behind the baffle once the 

MELT MODE has been completed and the TEMPER MODE has started. 

ChocoVision recommends that the pre-melted chocolate temperature be 

between 90°F-92°F (32°C -33°C) 

 

Holding Chocolate: If you will be unable to use your chocolate once it 

has been tempered, you may hold it for up to two hours by returning the 

machine to the MELT MODE (see step #3 in Using the MiniRev (page 

6)) and putting on the machine cover.  Once you are ready, you should 

remove the cover and re-temper the chocolate by continuing with step #4 

(page 6).  
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Cleaning 

In order to prevent damage to sensitive parts, your MiniRev should be 

washed by hand using a soft cloth or sponge with mild soap.  When 

cleaning your MiniRev, please note the following: 

• When cleaning the outside of your MiniRev, take care not to get 

water or cleaning solutions inside the case, as this may damage 

sensitive electronic components 

• Never use steel wool or any other type of abrasive to clean your 

machine or any components included with your machine 

• Never machine wash the baffle (OR WASH THE BAFFLE WITH 

HOT WATER AT ALL) as this may permanently damage it,  

preventing correct operation of your MiniRev 

• Your MiniRev was packed with a special cleaning brush for areas 

where chocolate may collect and be difficult to clean, such as under 

the lip of the stainless steel bowl [Fig. 5], in the crevices of the baffle 

[Fig. 6], and on the baffle clip [Fig. 7]. 

 

 

 

Fig. 7 Fig. 6 Fig. 5 
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Troubleshooting 

Before calling ChocoVision for support, please check the following 

troubleshooting tips (the numbers refer to the part numbers in [Fig. 1]): 

 

Machine Won't Start: Make sure that the baffle connector pins (15) are  

fully engaged into the baffle lock connector (8), and are making a good 

connection.  The pins and connector should be clean and free of 

chocolate at all times.  If the baffle is not seated properly, the fault light 

[Fig. 4] will flash and you will hear a continuous beep from the machine. 

 

Melted Chocolate Does Not Pool In Front of the Baffle: Check to 

make sure the scraper (13) has been installed properly.  The scraper 

should be compressed against the bowl (12) so that it curves toward the 

front of the machine/to the right of the baffle (16). 

 

Chocolate Thickens During Temper Mode:  

• The chocolate may have picked up moisture from high room humidity or 

from dipping wet items (e.g., fresh fruits).  Once tempered chocolate has 

been exposed to moisture, it has been ruined and you will need to start 

over with fresh chocolate. 

• The seed chocolate was not removed in a timely manner or the chocolate 

may have been left for too long in the temper mode.  This can be fixed by 

re-tempering the chocolate, beginning with step #3 as described in Using 

the MiniRev (page 6). 

 

Chocolate Climbs Out of the Bowl: Make sure that the baffle clip (17) 

is properly installed (Note: solid block chocolate works best). 

 

Scraper Is Damaged:  Make sure that you "prime" your bowl as 

described under Using the MiniRev (page 6). 

 

If the troubleshooting tips provided here do not help, you should contact 

ChocoVision customer support at (845) 473-4970 for additional phone 

support.
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